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SUBJECT:     "Pressure  Canner  for  Blanching"  ...  Information  from  the  Extension  Food 


If  you're  freezing  garden  fresh  vegetables,  these  days... take  a  tip  from  the 
home  freezing  specialists  of  the  North  Carolina  Agricultural  Extension  Service... 
use  your  pressure  canner  to  "blanch  the  vegetables  with  steam. 

As  you  know. . .there  are  certain  substances  in  vegetables  that  are  known  as 
enzymes.    These  occur  naturally  in  all  vegetables.    Unless  you  stop  or  retard  the 
action  of  these  enzymes  by  blanching. , .they' 11  cause  undesirable  changes  in  the 
texture  and  flavor  of  the  vegetables.    So  blanching  is  one  of  the  key  steps  in 
preparing  vegetables  for  freezing. 

Many  homemakers  use  boiling  water  to  blanch  the  vegetables.    But  the  special- 
ists tell  us  that  steaming  is  better.    Boiling  -water  leaches  out  more  of  the 
soluble  uiinere.ls,  vitamins  and  other  nutrients  than  steam  does. 

To  use  the  pressure  canner  for  steaming. . .the  specialists  say  you'll  need  a 
rack  ~  two  or  three  inches  high  -  to  set  in  the  pressure  canner.    Work  with  a 
small  quantity  of  vegetab3.es  at  a  time  and  use  a  -wire  basket  or  an  open  meshed,  bag 
made  from  cheese  cloth  or  muslin  to  hold  the  vegetables. 

Before  you  put  the  vegetables  in  the  canner. . .add  just  enough  water  to  keep 
the  canner  from  boiling  dry.    Put  the  lid  on  but  don't  clamp  it  down.    Leave  the 
petcock  open.    When  the  water  has  come  to  a  boil,  there  will  be  a  vigorous  flow 
of  steam  from  the  petcock.    That's  your  cue  to  place  the  vegetables  on  the  rack  for 
steaming.    Put  the  lid  back  on  and  start  timing  the  operation  from  the  moment  the 
steam  again  flows  from  the  petcock.    Blanch  for  the  recommended  time. ..and.  the 
vegetables  are  ready  to  be  cooled. . .packaged  and  frozen. 
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